19 Batch] population of the Middle-West of Sicily. In a previous work, this product was submitted to 20 chemical analyses, while in this paper, sensory evaluation is considered. Materials and methods. 
1.

Introduction 1
Peach and nectarine fruit [Prunus persica (L.) Batch] are the second most important fruit crop in the 2 European Union (EU) after apple [1] .
3
Sensory quality attributes of fruits play a crucial role in consumer satisfaction [2, 3] as well as in the 4 approval of agricultural and food-chain subjects [4] . Although the quality of peaches can be 5 successfully determined by physical and chemical analyses, sensory analysis is another useful 6 approach to the evaluation of the fruit quality [3, [5] [6] [7] . In fact, if compared to physical and chemical 7 analysis, sensory analysis has the remarkable advantage of selecting the attributes most affecting the 8 consumer satisfaction [8] . These kinds of protocols are also progressively more used in breeding, in 9 testing new cultivars (cvs.), and in storage practices [9] .
10
In making decisions, consumers are primary influenced by the appearance of peach (visible quality)
11
[10]. However, other sensory parameters are involved in the preference of consumers. These 
18
Astringency is generally considered as a negative sensorial trait, indicating unripe fruits [11, 12] .
19
The relationships between the sensory and physical and chemical attributes of peach fruit are still 20 matter of investigation. An earlier study showed as the sensory evaluation of peaches did not match 21 well with main quality chemical factors, not allowing a classification into groups [13] . However, 22 the difficulty in correlating analytical and sensory measurements is well-known and it is attributed 23 to the high variability of fruits [14] . 24 More recently, Esti et al. [7] proposed that the chemical characteristics of fruits could be used as 25 effective comparative indicators of sensory quality. In particular, the relationships between sugars, 26 non-volatile acid content and some sensory attributes (sweetness and sourness) were studied on 27 different peach and nectarine cvs.
28
On the contrary, Colaric et al. [6] showed that titratable acidity (TA) and soluble solid content 29 (SSC) could not be substituted for sensory evaluation of perceived sweetness and sourness due to 30 the complexity of the latter attributes. They demonstrated that sugars/organic acid ratio and levels 31 of organic acids have significant impacts on perception of sweetness. Moreover, these authors 32 asserted that aroma could be influenced by fixed compounds, as well. Total organic acids, sucrose, sorbitol, and malic acid influenced smell perception, while malic/citric acid ratio, total sugars, 1 sucrose, sorbitol, and malic acid affected taste.
2
Different authors assert that an individual sensory attribute is better defined by a set of different 3 molecules, which are involved in different measure in the attribute perception, rather than a single 4 class of substance as sugars for sweetness and organic acids for sourness [15] .
5
In Sicily, as well as in other territories, environmental and human selection yields an interesting 6 germplasm of Prunus persica (L.) Batsch [16, 17] The results and statistical analysis concerning the sensory analysis are reported in Table 1 .
27
Among the texture descriptors, fibrousness and juiciness showed statistically significant differences showed some differences among landraces. The most aromatic landrace was Settembrina, followed 9 by Agostina and Murtiddara, while Bianca came last.
10
All samples were described as white pulp peaches, while the presence of red veins near the stone 11 was registered for all the landraces, except Murtiddara. Moreover, the sample of this landrace
12
showed a large variability. In fact, 73 % of the fruits did not show any veins, 18 % showed red 13 veins near the stone, and 9 % showed red veins widespread in the pulp.
15
Sensory analysis on whole fruits
16
Geometrical shape was described as spheroidal for all landraces except for Bianca that was 17 indicated as oblate-spheroidal. Only Murtiddara was described as without shape symmetry.
18
Peel ground color was yellow-green for Murtiddara and Bianca, white-green for Agostina, and
19
white for Settembrina, while peel over color was red for all the landraces.
20
All the whole unpeeled peaches were described as markedly smelling. Murtiddara and Bianca were 21 described as highly fragrant, while Agostina scored 42 % of high cases, 33 % of medium ones, and sourness, and bitterness for Settembrina samples.
12
It is interesting to notice as fibrousness and juiciness texture descriptors had high weights on PC1
13
( Fig. 2) , with opposite signs, the former negative and the latter positive, while hardness is 14 orthogonal to both.
15
PC3 (15.12 % of total variability) did not show any loading value > 0.5. The scores (Fig. 3) 16 confirmed the scatter of the Bianca samples, but also Murtiddara, along this axis, while Agostina
17
and Settembrina were located in a more limited area.
19
Correlation among the sensory descriptors
20
Correlation matrix of the sensory analysis data set was reported in that is considered a negative attribute for panel liking.
32
Sourness was correlated only with texture attributes, positively with hardness and juiciness, and 33 negatively with fibrousness. 
Relationships between the sensory and physical and chemical attributes 2
The relationships between sensory and physical and chemical attributes was studied by linear 3 regression analysis. Correlation matrix of all the data set was reported in Fibrousness is positively correlated with background skin color a*, background skin a*/b*, weight, Sourness is negatively correlated with pulp pH, SSC/TA, malic acid/citric acid, total sugars/total 27 organic acids, while it is positively correlated with titratable acidity, citric acid, and pulp 28 hydroxycinnamic acids. These results indicated as this attribute was evaluated in an unequivocal 29 way by the panel.
30
An interesting positive high correlation is showed between bitterness, phenolics, and lactone OAV. 
6
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